THE EFFECT OF GUM ARABIC AS ENCAPSULATION AGENT

ON THE PHYSICOCHEMICAL CHARACTERISTICS OF ETANOL

EXTRACT FROM DANDANG GENDIS(Clinacanthus nutans) LEAF

USING FREEZE DRYING METHOD by SUSANTO, ANDY
 30 
 
6. DAFTAR PUSTAKA 
 
Abdelgader, M.O. and Inaam, A.I. 2011. Application of Gumarabic for coating of dried 
manggo slices. Journal of Nutrition .10(5): 457–462 
 
Abdelwahed W., Degobert G., Stainmesse S., Fessi H., Freeze- -drying of nanoparticles: 
Formulation, process and storage considerations. Adv. Drug Deliv. Rev., 2006, 
58, 1688–1713. 
 
Abdullah, Aminah. (2015). Dietary Gumarabic Supplementation Alter Plasma and 
Tissue Antioxidant and Free Radical Scavenging Activities in Sprague Dawley 
Male Rats. Journal of Biology and Life Science. School of Chemical Sciences and 
Food Technology. University Kebangsaan. Volume 6 (1). ISSN 2157-6076. 
 
Adem, G., Gaelle, R., Odile, C., Andree, V., Remi Saurel. (2007). Applications of spray 
drying in microencapsulation of food ingredients: An overview. Food Research 
International. 1107-1121 
 
Ansel H C. 2007. Pengantar Bentuk Sediaan Farmasi. Terjemahan dari Introduction to 
Pharmaceutical Dosage Forms oleh Farida Ibrahim. Hal: 293-294  
 
AOAC. (1995). Official Methods of Analysis. Assiciation of Official Analytical 
Chemistry. 
 
Arie Febrianto Muljadi, Jaya Mahar Maligan, Wignyanto, Ricky Hermansyah (2013). 
Karakteristik Organoleptik Serbuk Perisa Alami dari Cangkang Rajungan 
(Portunus Pelagicus): Kajian Konsentrasi Dekstrin dan Suhu Pengeringan. Jurnal 
Teknologi Pertanian Vol. 14 No.3: 183-192.  
 
Arifin, Helmi., Anggraini, Nelvi., Handayani, Dian., Rasyid, Roslinda. 2006. 






Arullappan, S., Prabu R, Naadeirmuthu T and Clara CK. 2014. In Vitro Screening of 
Cytotoxic, Antimicrobial and Antioxidant Activities of Clinacanthus nutans 
(Acanthaceae) leaf extracts. Tropical Journal of Pharmaceutical Research 
September 2014, 13 (9): 1455-1461. 
 
Buffo R & G Reineccius. 2001. Comparison among assorted drying processes for the 
encap- 64 MAJALAH ILMU KEFARMASIAN sulation of flavours. Perfumer & 
Flavourist. 26: 58–67. 
 
Cano-Chauca, M., P.C. Stringheta, A.M. Ramos, J. Cal-Vidal. Effect of The Carriers on 
The Microstructure of Mango Powder obtained by Spray Drying and Its 
Functional Characterization. Innovative Food Science and Emerging 
technologies 6(2005) 420-428. 
 
Caparino, O.A., J. Tang, C.I. Nindo, S.S. Sablani. J.R. Powers, J.K. Fellman. (2012). 
Effect of drying methods on the physical properties and microstructures of mango 
(Philippine ‘Carabao’ var.) powder. Journal of Food Engineering 111 (2012) 135-
148. 
 
Departemen Kesehatan RI. 2000. Acuan Sediaan Herbal. Jakarta: Diktorat Jendral 
POM-Depkes RI.  
 
Farkye, N.; Smith K. and Schonrock, F.T. (2001). An Overview Of Change In 
Characteristics, Functionally and Nutritional Value Of Skim Milk Powder During 
Storage. Journal of Daily science. 
 
Fennema, R. Owen. (1985). Food Chemistry 2ndEdition. Revised and Expanded. 
Academic Press. New York. 
 





Glicksman. (1983). Food Hydrocolloids. CRC Press. Boca Raton FL. 
 
Gustavo , V. and Barbosa-Canovas. (1999). Food Powders: Physical Properties, 
Processing, and Functionality. Springer Publisher. Texas. 
 
Hakim, A. R dan C. Anies, 2013. Aplikasi gumarab dan dekstrin sebagai bahan pengikat 
protein ekstrak kepala udang , JPB Kelautan dan Perikanan. 8(1):45-54. 
 
Hariyadi, P. (2013). Freeze drying Technology: For Better Quality & Flavor Of Dried 
Products. Foodreview Indonesia Vol. 8, No. 2. (2013): 52-57. 
 
Hartomo, A. J.& M. C. Widiatmoko. (1993). Emulsi&Pangan Instant Berlesitin. 
AndiOffset : Yogyakarta.  
 
Haryanto, Bambang, SP. M.Si (2017). PENGARUH PENAMBAHAN GULA 
TERHADAP KARAKTERISTIK BUBUK INSTAN DAUN SIRSAK (ANNONA 
MURICATA L.) DENGAN METODE KRISTALISASI. Jurnal Penelitian 
Pascapanen Pertanian Vol.14. No.3 
 
Hartoyo, A. Dan F.H. Sunandar. (2006). Pemanfaatan Tepung Komposit Ubi Jalar Putih 
(Ipomoea batatas L.), Kecambah Kedelai (Glycine max Merr.) dan Kecambah 
Kacang Hijau (Vigna radiata L.) sebagai Subtituen Parsial Terigu dalam Produk 
Pangan Alternatif Biskuit Kaya Energi Protein. Jurnal Teknologi dan Industri 
Pangan, 17(1):51-58.  
 
Hogan S.A., McNamee B.F., O’Riordan E.D., O’Sullivan M., Emulsification and 
microencapsulation properties of sodium caseinate/ carbohydrate blends. Int. 
Dairy J., 2001, 11, 137–144. 
 







Jiang S and Nail Sl. (1998). Effect of Process Conditions On Recovery of Protein 
Activity After Freezing and Freeze drying. Europe Journal Pharm Biopharm. Page 
249-257. 
 
Ju, J. dan Mittal, G.S. (1995). Physical properties of various starch-based fat substitutes. 
Journal of Food Processing and Preservation 19: 361-383. 
 
Kesuma, Sayuti, MS dan Rina Yenrina, Msi.(2015). Antioksidan Alami dan Sintetik. 
Andalasa University Press. ISBN: 978-602-8821-97-1.  
 
Kuncahyo, I. dan Sunardi. 2007. Uji aktivitas antioksidan ekstrak belimbing wuluh 
(Averrhoa blimbi, L.) terhadap 1,1-Diphenyl-2-Picrylhidrazyl (DPPH). Seminar 
Nasional Teknologi, Yogyakarta.  
 
Lewerissa, M D. Efek Ekstrak Biji Kakao Terhadap Aktivitas Imunoglobulin M (IgM) 
dan Imunoglobulin G (IgG) pada kelinci (Oryctolagus cuniculus). Skripsi. 
Fakultas Farmasi Universitas Hasanuddin.Makassar. 2011. pp. 26-27. 
 
Martín, A., Varona, S., Navarrete, A., dan Cocero, M.J., 2010, Encapsulation and Co-
Precipitation Processes with Supercritical Fluids : Applications with Essential 
Oils, Spain, J. The Open Chemical Engineering, 4, 31-41. 
 
Martinez, Hector Flores, Guillermo Osorio Revilla, and Tzayhri Gallardo Velazquez. 
2004. OPTIMAL SPRAY DRIER ENCAPSULATION PROCESS OF ORANGE 
OIL. Proceedings of the 14th International Drying Symposium. São Paulo, Brazil, 
vol. A : 621-627. 
 
Medene A. 2006. Flavour encapsulation and controlled release – a review. International 
Journal of Food Science and Technology. 41: 1– 21 
 





Nicolaas Jan Zuidam and Eyal Shimoni. (2010). Overview of Microencapsulates for 
Use in Food. Springer Science+Business Media, DOI 10.1007/ 978-1-4419-1008-
0_2. 
 
Nisa, F.C, J. Kusnadi dan R. Chrisnasari. (2008). Viabilitas dan Deteksi Subletal 
Bakteri Probiotik Pada Susu Kedelai Fermentasi Instan Metode Pengeringan Beku 
(kajian Jenis Isolat dan Konsentrasi Sukrosa Sebagai Krioprotektan). Jurnal 
Teknologi Pertanian Vol. 9 No.1. 
 
Nugroho, E.S; S. Tamaroh & A. Setyowati. (2006). Pengaruh Konsentrasi Gumarab dan 
Dekstrin terhadap Sifat Fisik Dan Tingkat Kesukaan Temulawak (Curcuma 
Xanthorhiza Roxb) Madu Instan. Yogyakarta. 
 
Nurulita, Y., Dhanutirto. & Soemardji, AA. 2008. Penapisan Aktivitas &Senyawa 
Antidiabetes Ekstrak Air Daun Dandang Gendis (Clinacantus nutns).Jurnal Natur 
Indonesia. ISSN 1410-9379. 
 
Peng, Tiew wah, P’ng Xiu Wen, Chin Jin Han, Gabriel Akyirem Akowuah. 2014. Effect 
of Methanol Extract of Clinacanthus nutans On Serum Biochemical Parameters in 
Rat. Original Research Article. J App Pharm vol 6; Issue 1: 77-86. 
 
Pittaya T, Vichai R, Tharworn J, Thawatchai S. 2003. Sulfur-containing Compounds 
From Clinacanthus Siamensis [Abstract]. The Pharma. Soc. Of Japan 51: 1423- 
1425. 
 
Prakash, A., Rigelhof, F., and Miller, E., 2001, Antioksidan Activity: Medallion 
Laboratories, Analithycal Progress, 19(2), 1-4. 
 
Priambodo, Okky Setyo. 2015. ENKAPSULASI MINYAK LEMON (Citrus Limon) 





FAKULTAS METEMATIKA DAN ILMU PENGETAHUAN ALAM 
UNIVERSITAS NEGERI SEMARANG. 
 
Purwanto, Chatrine Chisandy, Dwi Ishartani, Dimas Rahadian (2013). KAJIAN SIFAT 
FISIK DAN KIMIA TEPUNG LABU KUNING (Cucurbita maxima) DENGAN 
PERLAKUAN BLANCHING DAN PERENDAMAN NATRIUM 
METABISULFIT (Na2S2O5). Jurnal Teknosains Pangan Vol.2. No.2. 
 
Putriana, I., & Aminah, S. (2013). Mutu Fisik, Kadar Serat dan Sifat Organoleptik Nata 
de Cassava Berdasarkan Lama Fermentasi. Jurnal Pangan dan Gizi , 29 - 38. 
 
Saputri, Cahya, Silviana (2018). Uji Aktivitas Antihiperglikemik Ekstrak Daun 
Dandang gendis (Clinacants nutans Lindau). [Skripsi]. Fakultas Matematika dan 
Ilmu Pengetahuan Alam. Universitas Negeri Semarang 
 
Sarkar, S., Gupta, S., Variyar, P.S., Sharma, A., and Singhal,R., 2012. Irradiation 
depolymerized guar gumas partial replacement of gumarabic for 
microencapsulation of mint oil. Carbohydrate Polymers. 90: 1685–1694. 
 
Selomulya, C and Fang, Y. (2013). Food Powder Rehydration. Handbook of Food 
Powders 379-408. 
 
Simon, Shinta. (2014). Karakteristik Fungsional Tepung Putih Telur Yang Dikeringkan 
dengan Freeze dryer Pada Suhu dan Ketebalan Berbeda. [Skripsi]. Fakultas 
peternakan. Universitas Hasanuddin Makassar. 
 
Soeparno, 2005. Ilmu dan Teknologi Daging. UGM-Press, Yogyakarta. 
 
Srihari, E.; Farid Sri Lingganingru; Rossa Hervita dan Helen Wijaya S. (2010). 
Pengaruh Penambahan Maltodekstrin Pada Pembuatan Santan Kelapa Bubuk. 




Stojanovic S, Sprinz H, & Brede O. (2001). Efficiency and Mechanism of the 
Antioxidant Action of Trans-Resveratrol and Its Anologues in the Radical 
Liposome Oxidation. Archives of Biochemistry and Biophysics 391(1) : 78-89. 
 
Sutardi, Suwedo Hadiwiyoto dan Constansia Ratri Nugroho Murti (2010). PENGARUH 
DEKTRIN DAN GUMARAB TERHADAP SIFAT KIMIA DAN FISIK BUBUK 
JAGUNG MANIS (Zeamays saccharata). Jurnal Teknologi dan Industri Pangan, 
Vol XXI No.2 Th. 2010 
 
Thevenet, F. (1988). Acacia gums stabilizers for flavor encapsulation. 
 
Valdez-Niebla, J.A., Paredes-Lopez, O., Vargas-Lopez, J.M. dan Hernandez-Lopez, D. 
(1993). Moisture sorption isotherms and other physicochemical properties of 
nixtamalized amaranth flour. Food Chemistry 46: 19-23. 
 
Wanasundara P.K.J.P.D. dan Shahidi F. (2003). Antioxidants: Science, Technology, and 
Applications. Newfoundland: Agriculture and Agri-Food Canada Saskatoon 
Research Center. 
 
Warsiki, E., Hambali, E. Sunarmani dan Nasution, M. Z. (1993). Pengaruh Jenis Bahan 
Pengisi Terhadap Rancangan Produk Tepung Instan Sari Buah Nanas. Jurnal. 
TIP.5(3):172-178. 
 
Widowati, Wahyu. (2008). Potensi Antioksidan sebagai Antidiabetes. Jurnal Kesehatan 
Masyarakat Vol. 7 No.2.  
 
Williams, P. A. dan G. O. Phillips. 2004. Handbook of Hydrocolloids. North East Wales 
Institute, London. 
 
Wrosltad, R.E., E.A. Decker, J .Schwartz, P. Sporns. (2001). Handbook of Food 






Yuwono, S.S. dan Susanto, T. 2001. Pengujian Fisik Pangan. Malang : Universitas 
Brawijaya.
